RECTPE: SPEEDY (OR NOT) PLZZA

You will need:

For the base: Bread roll (halved) / bagel (halved) / English muffin (halved) / Pitta bread or you can
make your own (recipe below)

For the sauce: Tomato paste / Passatta / tin of chopped tomatoes / make your own (recipe below)
Grated cheese (diary or plant based)

Toppings of your choice: Onions, sweetcorn, peppers, pineapple, olives, basil...whatever you like.

Method: Take the bread you are using for your base (if you are making your own see the recipe
below). Add your sauce by taking a spoonful of sauce and using the back of the spoon to spread it
around. Add more sauce if you need to then add your cheese and toppings. Place your pizza in the
oven (If you haven' t made the pizza bread, bake at 180c for 8-10 minutes), until the cheese has
melted.

CHALLENGE: Can you make a smiley face or animal picture using your toppings?

Make your own base:
500g bread flour (plus extra for dusting the surface with)

3.5g (normally half a packet) of fast action dried yeast
114 teaspoons of salt

340ml Water

Vegetable oil (for greasing)

Add the yeast, salt and flour to a big bowl and mix well. Create a hole in the flour mix in the centre
of the bowl (use your hands). Pour in the water and slowly mix together (kneading well with your
fingers. (Add more flour if it is too sticky). When the dough has come together take it out of the
bowl and place it on a floured surface. Knead for 15 minutes (which means stretching and folding
the dough, then turning it 90 degrees and repeating). It should become firm and springy.

Place the dough in a large, greased bowl. Cover the bowl with a beeswax wrap, plate or cling film
and leave to rise for about 1 hour (until it has doubled in size). Knead for another minute, divide the
dough in half and leave to prove for another 30 mins. Roll out the dough to approx. 30 cm wide.
Add sauce, cheese and toppings and pop in a preheated oven (250 C) for 10-12 minutes.

TOP TIP: Place your rolled out base on a baking sheet and then place this onto a preheated pizza
stone or baking tray to help you get a crispy base.
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RECIPE: SPEEDY (OR NOT) P1ZZA CONTINUED.....

Make Your Own Sauce
For the sauce:

2 x Cloves of crushed garlic

Glug of Olive Oil (any vegetable oil works)
Tin of chopped tomatoes or passata

1tsp Dried oregano

Salt and Pepper

METHOD Place frying pan on a medium heat and add the olive oil. Once the oils hot add the garlic
and cook for 1-2 minutes (be careful not to have the heat too high as burnt garlic is yucky!). Add the
tomatoes and oregano to the pan (stand well back as the oil may spit). Cook on a gentle heat for 10
minutes. Season with salt and pepper

TOP TIP: You will hae more suace then you need so you can either freeze it so you have some to
use next time you make pizza or pop i tin the fridge and use it in the next couple of days as a sauce
for pasta.

Can you draw a picture of your pizza? FASCINATING PIZZA FACTS

SPACE PIZZA: The Russian Space Agency delivered
a pizza to the international space station in 2001

THE INVENTION: Pizza was invented in Maple,
[taly about 200 years ago

THAT"S BIG! The largest pizza was prepared in
Rome in 2012 and measured 1261 square meters!

THAT"S A BIT TOPP-Y! The most expensive Pizza

onrecord is sold in London at the "Maze"
restaurant and costs £100!
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